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A ri"StrainIn
Home Unfair
T&.Gfeitdfisn

' f
Happiness of Little 'Ones
, Should Not Be Marred

by Misunderstandings Be-

tween Father and Mother.
Cheer, Always. Essential.

f-- t

By LAURA CLAWSON.
tho hou'so trooped tlie throo

INTO laughing and shouting
after a happy day. Full of

their adventures, they rlntcd them
to an It) tores ted mother, but gradually
the hilarity wore away, and the children,
scarcely conscious of what was causing
tho change, crept away subdued,

Their mother had been Interested, yes,
but somehow Into tho nttnosphero of
that homo had como a feeling ot tension,
caused perhaps by u financial strain or

misunderstanding which will come
ejven when people love euch other, or by
Any one of tho numberless- - thing whichmay happen to moko life seem hard.

But the point Is, that no mutter what,
"the children,; who were Ik n,o way to
blame, should have 'been unconscious of
It s so unfair to them to have
their horny spirits mado less happy l

This condition exists in many home.
No effort Is Ynadc to threw off depres-
sion when the children nro ubout. They,
too, tako on the color of it, and go

. around with anxious faces and luweioJ
voices, until, glad to cs'Chpo from any-
thing so unpleasant, they come to realize
that they must go outsido tho 'ham for

ny real expression ot their fcdlingsj
While there nil must bo repressed. ,

We are careful to soo that our chil-
dren have pure air, wo aco that be-
yond a doubt tho food they 'cat is
clean and wholesome, we care scrupu-
lously for their little bodies, but do wo
endeavor to see that !io ntmosphcru of
the home Is not overcharged with wor-
ry, do vo try to throw ofT when they
are present the troublo and ,caro which
is part of thing?

Perhaps we may think that because
the are children they will not notico
thut ed long qb we spink gently to
them, 'no ling as their physical 'vnntu
are supplied. all'lH well. Hut many n
child clones the door of hli own homo
behind him with, a feeling of relief Ho
cannot explain It perhaps, but he knows
that he breathes more freely, ho knows
that life somehow seems more beautiful
elsewhere.

Little children hrlnp so much that Ii
wonderful and bright Into the home cir-
cle, their voiy presences theie seenii to
Indicate that for a few yenrs at least
they should be exempt from the prob-
lems which will afterward come to
them.

Children nro more rensltlvo to ntmoi-pher- e

than wo sometimes renllio, nnd a
warning In this dltectton, to keep their
environment freo fro mtho worry, to
keep their spirit untroubled as long n3
possible, will not go amiss.

(Copyright, 191, by Laura Clawson.)

RECIPES
Tutti Fruttl Ice.

1 teaspoon of raspberries.
1 teaspoon ot preserved strawber-

ries.
1 teaspoon of apricots. ,
1 teaspoon of green gages,
1 teaspoon of plums.
1 teaspoon of gooseberries
1 tenapOon.of ginger.
Candled orange peek --S

lqunrt'of cream. .
pound of sugar.

Vee a teaspoonful caph of the follow-
ing fruit: tofpbTlWl, strawberries,
(fresh or prescryed). apricots, giecn
gages, plums, goooberry utid glncer.
Preserved fruits will do. Add to theso
a little candled orange peel, cut Into
thin pieces. Sweeten a nunrt of cream
with i half pound of sugnr, then thor-

oughly stir In the fruit and freeze.

, Pistachc Ice.
U pound of pistachc nuts.
Itosewator. .

6 eggs.
IV, pints of milk.
4 ounces of powdered sugar.
1 teaspoon of spinach coloring.

Blanch and peel a quarter pound of
nuts. Pound them In a?ilstachlo spiooth paste, nddlng a few

drops of rosownter. Dent tho yolks of
six eggs and p'our over them a pint and
a half of milk, add four ounces of pow-
dered sugar and stir the custard over
the fire until It begins to thicken. Now
pour the custard Into a bowl, und when
It Is cool stir Into It tho powdered nuts
and a teaspoonful of spinach coloring.
Pass the wholo through a slcvo nnd
then pour Into a mold nnd frcozo. Puro
cream may bo used In placo of tho cus-sur- d.

If you wish It.

MEMORIES .

War hnn become almost a normal
stato of existence." Stephen Grulmm.

Once thero was pence; once mothers
saw tholr sons

With pleasant pride, and never had
to fc-i- r

That they must send their first-bor- n,

precious opes
Out whero tho crimson stream of bat-tl- o

Kuir.
Once death stood t'.ecantli- - bcsldo a

bltr.
And had not run amuck. And now it

aeeme
Buch memories are flimsy stuff of

dreams.
Once boys and girls hadi fathers; Joy-

ous, ran
To meet them at tl.e sunlit close of

diy .

And tuko them quite for granted. Then
n man

In mrli cnlm household seemed not
strangl. Oho can

Put dimly now recall tho curious way
That strnngor, Pcuch, conducted such

affairs.
(Horn's a blind father, clumping nfl tho

stairs).

Onee wives nnd husbands. Once no
terror stalked

Abroad. Once skies had mrvcr show-Cie- il

denth
In (misting, jelling frntfments; lovers

walked
At e entitle, and kissed, and, dreaming,

talked
And need not dread the day with

hated hienthv
What cut Ions ways'. Vhnt Curious buhes' and men!

, now would one act were ' peitco to
como again' 'riy .Miriam-;ieicnntr- .

i .

' To Save Oilcloth,
- ttefnm uslnc Inhlo oilcloth nnMe on

each corner on tho wrong side u squnio
of cotton materlnl. This will prcM-n- t

the unsightly cracking of the corners
which so often comes long before the
body of the cloth shows any signs ot
wear.

Day Spent Buying
Cleaners

By ISOBEL BRAND. '

"V0?,'1?13 Juilt th0 Person Iwnnt,"-- I

Helen underwood greeted nw
exuberantly, as we met shop-ping yesterday. 'Tvo decided to buv avacuum cleaner for mother with tho

check Undo Henrv sent Inst-nigh- t formo to buy her a picscnt from him. nhdI dpn't know how to select one.""Why, you uso ono yourself," I snld.to her In astonishment; "Ypu knowJust as much nbout them as I do."les, but I don't want to'buy one' aslargo as mine. I want to got amnllor.one, but a good one. winvbn ono as "smallas yours, ami I know that you .must,navo spent days in choosing vnurs.nnd-n-
full of Information." shu added, hor,eyos twinkling, tcaslngly. '

Have To 'Fcsh Up. .
There was nothing for mo to do but

to 'fess up. "Knet Is I recolvcd my
cleaner as a woddlng gift,, and 'I don't
know anything- - about tho subject,'!' !l
"dmlttcd. "but this Is n flnb' clian.ct'to'i'
mo to go with you'' and, I'cUin ami-thing- ."

,
Certainly it was an afternoon profit-

ably spent, for It would have tuki-- momuny. ninny moons and much experi-menting to llnd out what I did. Wo via.Itctl severnl establishments and nskrd
innumerable iiucstlous. more or less In-
telligent, "chteily, Jess.'i Helen whls-pcie- d.

as-- u mostnatlenl nuteamon ' In
ono plaoo unfoldo4-th- .jnyaterles .ofvacuum cloanohv mtegj.i''T-Jottc- donn
tfio points bpiuiVaTikuw.,I wouldn't
romember thefnnll. and' if will ho nno
Information for mo to have on hand If
mv vacuum cleaner cvor wonrs out,
gets lost, or there befalls some othercalamity which compels mo to Invest
In a new one.

Heretofore, a vacuum cleaner was
lust a vacuum cleaner, nnd nil makeslookcj pretty much alike, except that
somo were linger or were operated by
hand. Instead of electricity. Bdt.,' al-
though thcrif uie manv makes, nf clean-c- r,

there oro Just three-- toriucrulcsvthdtbcy onerato.on.. "" , ' t J
Suction Clenner.Explalned.

First Is tho suction TiU Is
constructed wlth'a bellows which sucks
In air, dust, matches, bits of paper, and"what not, ovcry tlni It Is pulled. It
operates sort of rhythmically, almost
ljko breathing a long pull and the dust
and dirt are sucked In. Then there Is a
pause. Just like' there is In Vlettjng ypur
breath out," and the noxt Intake of air
"breathes" inoro of the dust Inside tho
cleaner.

Second 1b tho vncuum cleaner. Kvery-thin- g

that Is called a vacuum cleaner
Isn't really operated on tho vacuum
principle Inside tho real vucuum typo
of cleaner Is a s 1 motor. This m-
otorstarted clthei by attaching to the
electric plug or by tho hand process
operutes ono or moiu pahs of tans. At
each rotary motion a vacuum Is cre-iili-

nnd then tho surrounding atmos-
phere tushes In through the small open-
ings of the "dust bag1' nnd brings with
In the dust and thrends. Tho dlffereneo
between tlvo vacuum and the suctionsweepers Is In tho "pull." Tho suction
sweeper stops for brenth at each pull,
whllo the vacuum cleaner revolves regu.
larly with Its pair of fans and keeps
on absorbing tho dirt.

Combination Cleaner.
Third Is tho combination brush and

suction sweeper, which Is built like the
suction cleaner except that it contains a
brush, so that ns It revolves tho carpot
is swept as well as having the dust and
matter on tho surfaco picked up.

The new models they nro putting out
nro being Improved constantly, nnd I
nqtlce that the ones I liked best nro the
lightweight bnes, easy to movo about,
nnd thoHo with the wide nozzles. A
cleaner with u small opening makes It
necessary to go over tho carpot so many
times becnusa you .can only cover a
small surface at a tlm'o. But with n
wider nozrlc you get ovor tho ground
much more nulckly.
(Cop) right, 19HS, Nmspnper Feature Brvlce.)

Old Magazines Are Useful.
Iiie an old magazine handy on tho

kitchen serving table upon which to
plsco hot or soiled dishes from the
stove. As the top leaf .becomes soiled tt
can bo torn off nnd burned. Debnuso of
tho weight of the mngnzlno It "Is often
potnlblc to tenr off a leaf with one hand
whllo the other hnnd Is engaged. This
Is easier than scruoblng black nnd
grensy rings from tho table or having
tho whlto oil cloth scarred by stains and
burns.

When tho youngsters want to paste
things Into their scrnpbooks gVo them
nn old mngnzlno to work on. As fnst
ns a leaf becomes gummy It may be
torn oft and" thrown uwny, nnd a rlenn
one Is nlwnys waiting. .This 'saves tho
tablo from becoming sticky nnd smeared
with paste

PARTICULARLY well cut
JA

and good fitting, brassiere
is this one, seamed dpwn the
center back, with darts either
side running from waist to arm-- ,,

hole: similarly at front," a dart is

made either side of the center
where the garment closes with
buttons; the front darts run from
waist to bust line. The square
neck and armholes are finished
with edging.

The pattern is cut in sizes 3o
to 44 inches bust measure. Size
36 requires yard 36-inc- h

material, 2.2 yards of insertion,
and 2 yards of edging.

To obtain thli pattern nil out the coupon
nnd encloi.i 10 centa In or coin.

l'utterrt Department, Washington Times,
Muutey IlulldlnK, 1). C,

The Washington llmea Htmrnntees the
of all patterns tent through this

norvlce. No patterns can be obtained In per- -

One week is 'needed for the filling of pat-
tern orders. If ratterne do not rome within
thut time, notify this office for adjustment.

(SIZE MUST BE

Namo

No. 912. Street nnd Number

SIZE DESIRED City and

Food at Washington Markets
' Is CheaperThan ! iiii New York

Cdmp'ariftg "'Local and Out-of-To- wn

Prices on Four
Classes, of Commodities,

'ashipgton Stands Up

,, Btavely .for Cheapness
and Goba,Quality.

Vegetables and Fruits From
Nearby Truck Farms Are

. Dojng-The- ir Mite Toward
"'"RoKdng.tJie Cost of Ljy- -

ing'as' the Records Plain- -

ly Indicate. '

nn tho Washington 'markets

A mora expensive than those
of other cities?
, OVer.'hnd over ngqln nrn

hf-at- coirirtalnta that living In the.
,ipnitr capital is expensive!. thotj

rood' nrlee.i ne cxoruiuiiuiy iijkii.
thnt'tho (itinltv Is noor.

For tho who have fondly cher-
ished that belief Is submitted n table
of comparative) prices in tho Now
Yolk and Washington markets.

A cursorv examination of this will
prove that fruit, vegetables, and
manv dnlry products and meats are
decidedly oheaper hero at present
thlrtvhv the Empire City. r

' "'.Lists Not Complete.
The lists nfe by no meohs'oom-- ,

plcte, anil It Is to bo ronrcinhcreri
that the truck fiutns in the vicinity
of Washington nro now. .supplying
fr.ults und egctablc3 that Now
York mtiot Import from States far-
ther South.

Cucumbers, the ttrnt Item on tho lists,
havo been selling for 3 cents each horo
for some lime. Onlv tho-lnru-

specimens ore 5 cents each. ''fhi
lattof price is asked in New Vortt.
Lettuce sells for 0 cents u head hero
now, and for 10 cents a head In New
York. Tho price of potatoes Is tho
same-- Jl a bushel. Jiggpiant is sn- -

herc.
Ing for 10 nnd IS cents there as well

Grejon peppers, though sold here at
10 cents for a three-pin- t box. aro
cheaper than those In New York,
which sell for W cents a dozen. Tho
boxes hold about

The tomatoes show the greatest
proportionate saving. Though these
are 10 and 15 cents a quart In New
York, they arc but 10 cents a quarter
peel, here, flnu looking, locally grown
vegclnhles. Green or string beans
are 6 and 8 cents a quarter peck here,
nnd 10 cents a quart In New Tork.

Many Kinds of Berries.
A number of varieties of berries,

that are still to be had In tho New
York markets, havo passed their

Uncle Tells How to s

TiqiesRa'ttern .Service,

can probably bo

TUMA'lOfcH a gronter number of
any other vogotable.

Few dinners are complete with-

out them. They form the basis or most
soups, 'they may be used in sauces ror
nsh or oysters. As a vegetable they
may be used In many ways, lettuce and
tomato salad with mayonnnlse Is ono or
the best dishes of its kind, ino comnt-nntlo-

with onions, tappers, enhbnge.
nnd spices represented by. catchup,

chowchow, nnd 'pickles are al-

most endless In number. It Is scarcely
to-.h-o wondered, tlint tho tomnto Iisb
taken first plnCe among tho vrgetnoies.

The writer, In addition to rrults nna
preserves, hns this year cnnncel in)

quarts of vegetables, iomatoes alone
or In combination entered largely Into
this supply. They were mixed with
green cowpeas and canned for soup;
they wero mixed with okrn and com, or
with okra nlone. and used in this way
either ns a vegetablo r In soup, ot
this number not ono Jnr spoiled, nnd
when nponed all had tho eleUcutc navor
characteristic 'tf tho rrcstf vegetablo.
Anyone can do equally as well, fielect
Hood materials nnd benr In mind tho
principles of sterilization, already ex-
plained. Sterilize on two. or even three,
successive days thoso vegetables that
are hard to keep. Allow plenty of time

1 C M
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PUT ON COUPON)

August 1.
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TABLE0F; COMPARATIVE PRICES

Sam Can Vegetabl

Fruit. ,'$

Cantaloupes i., .....v
Watermelons' .'. )

Oranges (select)!
Lemons .,.,',,..
Bartlett pears .
Blackberries ...

, Dairy Products.
Fresh eggs
American choese..
Swiss cheese ....,.,.......
Creamery butter .. ....,,.,...
Oleomargarine ..,. ..,,.,.....,...,

Meats.
Leg of lamb I

Loin lamb chops.
Veal cutlets ,
Hound steak
Sirloin steak
Broiling- - chickens

Vegetables.
Cucumbers
Lettuce ....... .,,,.. ......
Potatoes ,..l.
Eggplant ......,
Green peppers ,...,,,.,...,
Tomatoes
Green beans , .

zenith here. Among these may be
mentioned gooseberries, huckleberries
nnd raspberries, which are still to be
had, but aro of late season qual4
Ity.

Canteloupes are very cTiean sell-
ing at three for 10 cents, 6 cents each
nnd 8 cents each. In New York
they are 7. 9 and W cents. Water-
melons aro much the sume, retailing
at 40 and 50 cents both here and In
Now York. The best oranges are
50 cents a dozen In New York and
6 cents cheaper here. Lemons are
12 and 15 cents a xlozen here, and 20

oents In New York.
'The most decided advance In
prices that Washington shows over
New York is in the matter of Import-
ed dairy products, such as the va-
rious cheeses. Roquefort cheese
Is selling here at 70 cents a pound,
and In New York for 64 cents. Im-
ported Swiss cheese costs 50 cents,
and IS In New York.

Eggs Wee Bit Cheaper.
Now York prices on strictly freh

eiyts oro a wee bit cheaper than
ours all of 1 cent a pound, to be
exact. Ours cost 38 cents a dozer
New York's 37. Our best creamery
butter sells at 32 cents pound, that
In New York at 35 cents. Our oleo-
margarine Is also cheaper by 2 tents,
selling at 51 cents a pound, while
that In New York brings 25 cents.

Prices on meats offer interesting
comparison. Spring lamb costs M

cents a pound in New York nnd 27

.ii,in. m, hnitinv fnr tho interior ot the
jar to become thoroughly hot. Above
nil, use common senec

Canning Whole Tomatoes.
Kemove tho skins and cut up somo to-

matoes, put In a "preserving kettle ana
Doll for twenty minutes, ltemove them
trom the tire and run through a strainer.
Keturn the strained liquid to the nre.
Now select some small ripe tomatoes
that will go Into the mouth of tho jar,
dip them In boiling water, remove tne
skins, nnd drop the whole tomatoes Into
the Jar. fill the jar with these, add one
level teaspoonful of salt to each quart,
and pour In the strained liquid, still
boiling, until all spaces are niled. t'ut
on rubber and top, and place tn tne
boiler or sterlilxer on tho raise bottom.
Havo the water tn the boiler alrcaety
hot to keep the jars from breaking,
bring to a boll, and sterilize for tnirty
minutes. Clamp on" the ton tightly and
remove the Jars from the holler.

'the strained tomto Juice may be
used for soup, and aa the whole to-

matoes wll keep their shape they may
bo used for baking, breading, etc.

" The Open-Kettl- e Method.
The open-kettl- e method of canning to

matoes Is as fellows: select only
sound nnd ilpe tcmatoes, dip them In
boiling water tor a few minutes,

tho skins, nnd then cut them up
nm plnco them In on open kettle, pref-
erably un nlumlnum or porcelaln-llne- d

one. and salt at the rato of about ono
level todspcvntill to each quart. Tiring
slowly to a boll, stirring frequently to
prcent scorching, and keep boiling for
at least oncnair nour or unm ene to-

matoes an thoroughly done. If you
ire nploun to ocynornlzo on Jars, boll
of all tho surplus water until the to-
matoes become thick.

If you aro using tre Bcrew-to- n typo.
Immerse tho Jars, tops, and rubbers in
boiling wnter. Romovo tho Jars ono at
a. time, plnco a rubber around the neck,
nnd fill with the bolllng-h- ot tomatoes.
Take tho top of tho Jar from the boil-
ing wnter, being careful not to touch
tho' Inufdc with the fingers for fear of
introdueing- - spore into tho jar, nnd
ra-o- It on tightly: Invert tho Jar and
let It ntand In this position until cold.
FTnvo everything sta-rll- that is put into
tho jar. When using u spoon, fork, or
cup with tho tomatoes, first immerse It
In boiling water.

Tomato Catchup.
It Is quite nn art to make good catch-d- p.

The tomatoes thuild 1m of n red
vnrloty and thoroughly ripe. They
should be gone jvor cnrefully, and those
having rotten spots or gicen placos
should bo discarded. The boiling should
bo dono as rapidly us pomlhlo in enam-nlc- d,

aluminum, or rorcelnln. lined
kettles. Xcng boiling has a

tendency to darken tho product. With
tho exception of niyi-nn- pepper, which
should bo giound, wholo splcea should
lo used whenever powlhle. Ground
apices dnrken tho catchup.

Take one peck of red, ripe tomatoes,
clenn them, put them In a preserving
kettle, nnd cook until thoroughly done.
Mash them through a fine strainer to
remove tho seeds and skins. Add to
this eight level toblespoonfuts of salt
and ono level tablcspoonful of cayenne
pepper. Suspend In the tomatoes a flan-
nel bag containing

2 level tablespoonfuls of black pep-,pe- r.

6 level tablespoonfuls of mustard.
1 lovel tablespoonful of cinnamon.
1 level tablespoonful of ungrounet

allspice. i
1 level tablespoonful of cloves.

noli as rapidly as possible until the
catchun bcslna to thicken, then add one
quart of vinegar and continue bolting
until a teasnoontul placed In a saucer
will not give oft any water. Remove

ew ?"' Washington.

2 for 25 cents 3 for, 20 cents
40 and B0 cents 40 and 60 cents
50 dents a dozen 40 cents a dozen
20 cents a dozen 16 cents a dozen
SD conts a dozen 30f cents a dozon
10 cents a quart 'cents a quart

27 cents a dozen ,18 cents a dozen
2E cents a pound 26 cents a pound
48 cents a pound 60 cents a pound
36 cents, a dozen 32 cents a pound
25 cents a pound 23 cents a pound

22 cents a pound 28 cents a pound
25 cents a pound4 30 cents a pound
88 cents a pound 35 cents a pound
28 cents a pound 26 cents, a pound
2S cents a pound 25 cents a pound

$1.60 a pair 35 cents a pound

6 cents each 3 and 5 cents
10 cents a head 6 and 10c head
$1.00 a bushel $1.00 a bushel
10 and 16 cents 10 conts
20 cents a dozen 15 cents a dozen
16 cents a quart. 8 cents a quart
10 cents a quart 6 cents hi. peck

or 2t cpnts here. Loin chops are 30

cents, to tho V cents asked In New
York. Veal cutlet Is cheaper here,,
selling nt 32 to 35 cents a pound. It
Is 38 eonts In Now York. Sirloin
sieqk Is SO cents here and 25 cents In
Now York, but round steak is 25 and
28 cents herd and 28 cents in the
Northern city.

Pot roast Is 18 to 23 cents a pound
In New York, and 17 to 25 cents here.
Smoked ham Is IS cents n pound here
and 22 In New York. Bacon is ll and
25 cents here and 21 and 25 cents in
New York.

Poultry the Same.
The price of poultry Is practically

tho same. Fowls are 23 cents a pound
in both cities. Frying chickens ore
the same price here, but soil at $1.50

a pair In New York. The approxl-mat- o
weight of a frying is

from two and one-ha- lf .to three
pounds, making the price from is to
80 cents a pound.

These schedules of prices are not
complete by any means, but they
represent, with the exception of the
Imported choeses. the staples of
everyday summer diet. It Is also to be
rmembered that prices are constantly
shirtshg and changing to adjust
themselves to the equally unstable
changes In demand and supply.

However, they are rainy conser-
vative, and may be taken as the
average for this time or the year.
Kor tne summer months, then, no one
need say that Washington is more
expensive than New xorK.

the bag containing the spices, put tho
catchup In Jars or bottles, and seal or
cork while hot. If parafln Is conven-
ient, melt a small quantity In a sauce-
pan. Invert the bottle of catchup and
dip tho cork nnd upper part of tho bot-
tle neck In it. The parafln will help to
keep out mold spores.

Wash and slice without peeling one
peck of green tomatoes. Put these Into
a wide-mouthe- d Jar In ayers, sprinkling
each layer well with salt. Let stand
overnight. In the morning drain off all
the liquid.

Prepare some sploed vinegar by tak-
ing one quart of vinegar, putting It Into
a saucepan, and suspending In It a bag
containing one level tablcspoonful of
whole cloves, one level tablcspoonful of
whole allspice, and ono level tablespoon-
ful ot stick cinnamon.

Bring to a boll and boU one-ha- lf hour.
Chop up twenty-fou- r medlum-alzc- d

onions and six red bullnose peppers.
In a larger porcelain kettle place a

layer of the sliced tomatoes: then a
layer of onions. Hprlnklo with blackpepper and add some of tho chopped redpeppers. Pour over this some of the
spiced vinegar and continue this until
all the (material Is used up. Press the
mixture down nnd cover with vinegar.
Cook until tender, but not too soft.Empty Into a Jar and cover well. This
will not spoil If kept In a cool place.

A cup of brown sugar added to this
will make a sweet tomato pickle.

Wo are Indebted to Mrs. P. H. Smyth,
Falls Church, Va., for this recipe.

Tomato Mince Meat.
Slice up a quantity of green tomatoes

and sprinkle well with salt. Put Into
a bag and hang up to drip all night.
Tho salt which Is left on tho tomatoes
will not need washing off. In the morn-
ing take equal weights of sugar and
tomatoes and cook until the tomatoes
are thoroughly done. To seven pounds
of the mixture of tomatoes nnd sugar
add three pounds ot seedless raisins,
with mace and cinnamon to suit tho
taste. Cook a short tlmo after adding
the seasoning and put Into Jars. This
will keep without being sealed and will
make delicious pies, which many con-
sider as good as those from ordinary
mincemeat.

The above article wns written by J. F.
Hretteale, aaeletant In the Plant Chemistry
Laboratory of tho Bureau of Chemistry, and
Is Included In Farmers' Tiulletln CI, lusued
by the Department of Agriculture,

Directions for canning, prepared oy Maria
Parloa, and printed under the auspices of the
Department of Agriculture, will be printed on
this page on August 3.

Deliverance.
Sot In September's oven the city bakes,

Spilling Its frowzy odors on tho nlr,
Sho stands In sllenco, and her brood-

ing stare
Goes farther than the push-cart- 's

speckled cakcB,
The little mat of shadow that sho makes

Sketches a pattern on tho pavement
there.

"To play," thoy eald, "In gardens
green and fair,"

She visions with Intensity that aches.
Yet they shall come for her. Down her

dull street,
Awake, aware at last, they como,

they speod,
Eager, aroused, on beautiful, swift

feet.
And In her day and season she shall see

Through the vast lump of Ignorance
and greed

little leaven working mightily,
Ruth Comfort Mitchell In tho August
Century,

Fasting Best Preventivepf
Infantile Dysenteiry and

"Summer Complaints"
By DR. LEONARD KEENE HIRSHBERG.

long ago Infants died at this

NOT ot the year In huge
from "summer com-

plaint," nnd at other times
diphtheria and other maladies,
easily prevented, caused needless
deaths. "Easily prevented" Is correct
yet thero are mothers who today even
fall to seek knowledgo or to apply what
they do know. ,

The aim of scientific medicine la to
save tho victim that falls a sacrifice to
the "do llttlo do much" persons who
know only generalities or few accurate
complete details.

Babies formerly succumbed to diar-
rheas, dysenteries, cholera Infantum, and
other summer .complaints because the
mothers Ignored the security afforded
breast-fe- d Infants. Whenever a child
under thrco years of age has more than
two bowel movements a day In the
summer time, it Is a warning to with-
hold all food, except boiled water andbarley water, for at least twenty-fou- r
hours.

Perhaps one of tho rnmlmi dlimvar.
les of the present medical generation
was the one that had to do with fasting
as a preventive of fatal Infantile dysen-
teries. If food Is withheld from the
child. Its Irritated and Injured alimen-tary canal gets a chance to rest andheal,

Chtydrcn Are Stuffed.
One of the worst abominations meted

out to children Is cramming and stuffing

Answers To Health Questions
F. O. At times the veins on my legs

become puffed and blue. What causes
this?

All veins are blue, but whenever there
Is Inactivity and the blood does not
flow smoothly up from the veins to the
heart they arc apt to become puffed, It
may bo due to some defect In circula-
tion.

A. L. C. What treatment do you ad-
vise for sciatica? 2. What can be done
for twitching of the UmbsT 1 I have
small lumps on tne back of my neck.
Do they signify anything?

Tills nnmc Is attached to many aches
and pains of the sciatic nerve or ham
string. Like neuralgia elsewhere. It may
be traced to several possible origins.

Children Before Pets
Writer Scores Women Cherish Animals While

Hundreds of Sick Babies Cry Aid Clinics.

By SOPHIE
TEW days ago a aog Deiongins

A to a prominent actress died.
There was much ado about this
dog. A special cornn ana ru-ne-

were arranged for it. They cost
considerable money. And its mistress
mourned nnd mourned and mourned.
Everything was stopped to await hor
emotions, and thus more cost was added
to the dog's death.

Durinir the week tho woman Is re
ported to have bought some more dogssj
to nil ner neort in me losa pi me

one.
She-- then set forth with a of

trunks, maids and dogs to the city
where sho Is to act her part.

I wish I could take this woman some
day to tho cast side. Into the home of a
brave mother who Is acting her part-figh- ting

for the lives of her two little
ones afflicted with the dread plague.
Infantile paralysis.

I would like to show her that the
sum she has spent on burying her dog
would havo been sufficient for this
woman to have a nurse, day and night,
that would have saved the strength of
tho mother to go on and make tho
living without bearing the burden of
both breadwinner and nurse.

Baby Clinics Crowded.
I would like to take this actress Into

the crowded cllnlo where the walls of
little babies are never still.
,1 would like to take her Into the

hbmes of somo of these wee ones,
where every cent that has been scraped
together In the past few j ears has been
used In an effort to save these little suf-
fering souls at the expense of other
children In the family.

I would like to show this dog-lovin- g

woman how tho price of every dog
she has bought would have made It pos-slb- lo

for each of these families to have
gone on In their noble fight for the
weak babies without sacrificing their
last penny nnd thus taking away from,,mo neenn oi wic niunuiK ud.i-h- ;

.? Tnml
oTwhUncordS9CveWadny -

records of sncrlflce and sorrow and
everlasting struggle to prolong tho lives
of little ones of whom she Is soul
gunnllan.

The price of one of her dogs would
havo kept one of these families for
many n dny. Tho cost of the funeral of
the dog would havo sent many a tired
woman nnd her children to tho country
during tho hot spell:

Whllo It Is human to love nnlmnls
nnd have pets, yet It Is unhumnn to
turn a dent enr to a dying child because
of a barking dog.

Human Life First,
Vomen nnd children flrstl It Is the

law ot the land. It Is all affectation
for this woman to wtap herself up In
tt dog so thr.t he can care nothlnrr for
minv nmont.' the thousands of llttlo
children whom iho could benefit If
sho so desired.

In these times of Infantile pnnilysla
tho woman of leisure who hos time for
lap dogs mluht welt look around and
Minor!) n little ot ronl life. 8hn will
put the canine off hor lap nnd stretch
out her orms to at lenat one child to

Just Apply This Paste
and the Hairs Will Vanish

(Doudolr Secrets.)
The Judicious use of a delatone paste

Insures any woman a clear hairless
skin. To prepare tho paste, mix a
llttlo of the powdered delotone with
some water, then apply to the objec-

tionable hairs for 2 or 3 minutes. When
the panto Is removed, and the skin
washed, every trace of hair will have
vanished. No pain the uso of
the delatone and It will not mar the
most sensitive skin, but to Insure re-

sults, see that you get real delatone.
--Advt

the youngsters beyond stomach capacity,
Some mothers seem to have an unoanaf
obsession that a baby should bo tti into
gtuttcny, and that a child without mils
or other pabulum for two days wll
waste away to a shadow. Few otasC
things are further from fact. Indeed
babes which have lost weight may M
observed to gain when given nothing
but boiled water.

Summer complaint, every mothei
should know, Is an Infectious ailment
Tho bacteria which cause It are to b
found In bottles, on nipples, rings, paci-
fiers, in unbollod water and unboiled
milk, especially on the perspiring hands
of mothers, nurses, cooks, and the "tast
of this or that" which misguided rela-
tives persist In giving to babies.

Sot Up Mischief.
Germs present In water, milk and othet

victuals find their way deviously Into
the Intestines of the Infants and thui
set up a mischief which must be taken
In hand by a trained physician. Obvi-
ously, a doctor who has worked with
observant eyes in children's wards, who
Is skilled in the distinction between
diarrhoea, dysentery, cholera, or the
various other symptoms, all ot which
seem alike to most women, Is best quail-fiel- d

to instruct mothers how to prevent
their Infanta from-- becoming victims oi
"summer complaint"
(Cqpyrli nt, 11, Nswspaper Feature flerrlee.)

Who
for in

retinue

attends

Compression of the nerve by the pros-
tate gland, displaced pelvic tissues, your
posture due to your occupation for In-

stance, postures such as tailors and cob-

blers affect and varicose veins may be
the cause. Strap the legs tightly with
elastic bandages, use electricity threo
times a day on the painful parts, mas-
sage them and stay In bed a week or
two.

2. This condition calls for direct medi-
cal attention with a thorough use of
such Instruments of precision as tho
thermometer, stethoscope, galvanometer.
Wssserman test, blood counter, blood
pressure machine, and others.

3. These may be blind bolls or some
small skin tumors which a minor opera-
tion will remove.

IRENE LOEB
whom she can be of 'use, no matter to
wbopi it belongs.

She would feel such a touch of na-
ture, such a glow of satisfaction, such
n feeling of righteous responsibility that
she will not need retire with "nerves"
when the dog dies.

Bhe will be so nlhe with the touch
nf human beings that sho will lose
some of her selfishness nnd bo exalted
within herself. No one may gainsay
that our sympathies should go out to
dumb animals whom we may grow
to love. Yet don't lot such feeling run
nwny with maudlin dog nffectlon whllo
thousands of babies are crying for a
tittle of that affection.

Children before dogs!
(Copyright. 1M).

One of the best rules in conversa-
tion is never to say a thlnjr which
any of the company can reasonably
wish we had rather left unsaid; nor
can there be anything more contrary
to the ends for which people meet
together than to part unsatisfied
with each other or themselves.
Swift.

Acid Stomachs Are
Dangerous

Nine-Tent- hs of All Stomach Troublo
Dae to Acidity, Says New York

Physician.
A n New Tork physician who has

made a special study of stomach and Intej.
tlnat dleeases recently made the startling
stntrment that nearly all Intestinal troublj,
as wall as many diseases of the vital organs,
nro directly traceable to excessive stomach
acidity, commonly termed sour stomnch cr
"'"'"urn. which not only Irritates and In

lflm '" 4". lining of the stomach but
may often cause gastritis and dangerous
stomach ulcers.

Neglect, he says, easily leads to a chronlo
super-acldlt- commonly mistaken for Indi-
gestion, and Is the principal cause for the
Indiscriminate swallowing of the various

patent dlgestUe aids which bring only
temporary on V false relief.

In an acid condition of the stomach no ar-
tificial dlgestanta whatever should be em-
ployed, as these are likely to merely pass the
sour, burning acid on Into the Intestines,
causing serious trouble there. Instead he
recommends the use of soma simple, harm-
less and Inexpensive antacid, such aa a tea-
spoonful of blsurated magnesia, taken with
a little hot or cold water right after meals or
whenever distress Is felt.

This simple remedy In Just a few seconds
from Its entering the stomach neutralizes or
sweetens all Its sour acid contents. Dissolve
the dangerous acidity and there will be ne
need for medicine, as all symptoms of In-
digestion will promptly cease, Sufferers fromoddity, sour stomach, or Indigestion shouldget a few ounces of the pure blsurated mag.
neala from their druggist and give this treat-
ment a trial, In view, however, of the many
varieties of magnesia used for various mir.poses, stomach sufferers should be careful to

ii uniy in me uisumien lorrn tenner pow.3ei or tablets) and In a sealed package to
iniurc ne purny. yvqvi.

Modem Chiropody
Affords Instant and satisfying

foot comfort. Once you know thovalue of our service you willnever again tolerate painful feet.
Consult

GEORGES & SON, Inc.
ciiutoronisTB,

1214 F St N. ty.
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